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Vendor Meeting Scheduled

It’s time for us to gather and touch-base on a
number of issues. Please mark your calendar
for the following:

Rochester Public Market
Vendor Meeting
Wednesday
November 9th
6-8PM
Lake Riley Lodge-Cobs Hill Park

Details in the next newsletter!

Welcome:
Hunt Country Vineyards Stall # C-23
Hieu Luong-Winter Shed 46-48

Congratulations on your marriage:
Vinnie & Bobbie Joe Stall # 14 & 16C
Amanda & Michael Ophardt Stall # 68 A

Our Family Grows!
Congratulations Mr. & Mrs. Jeff Werner on
the birth of your baby girl.

In Memoriam:

Marie Haberger wife of Dick Haberger Stall #
89-91A

Gus Herman, Son of don Herman Stall # 32 A
Melissa Clark friend of Paul Watson Stall #
44-46 A

In our Prayers:
The wife of Ray Bercruysse

",a;o....cloan Up your spacg

It is important that each and every time you are at the
market that you remember to remove all trash before you
depart. The only items which should be left are non-
waxed cardboard containers.

Festival Of Food Returns To The Market

Savor Rochester: A festival of Food

On Monday, August 22, 2005, the
market will be filled with the scent of good
food and wine. The Festival of Food returns
with over 800 pre-sold tickets. This event is
an annual fundraiser for Foodlink which sup-
plies food and needed staples to hundreds of
food cupboards in Monroe County and sur-
rounding areas.

Purchase your ticket at the gate and
you will be treated to an evening of fine din-
ing and wine tasting from some of the best
restaurants and chef’s in the area along with
the best that local vineyards have to offer.
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Meet the Friends of the Market!

friends of the
Rochester Public Market
280 North Union Street Rochester NY 14609
585 428 6907 marketfriends@rochester. rr. com

You may have seen us at the market centennial, selling books, shirts, stamps and post-
ers. Some of us were serving birthday cake. Those who are at the market on Tuesdays
and Thursdays have seen our members conducting the elementary school tours that
we SPOnsor..

“We” are the Friends of the Rochester Public Market, a group of volunteers interested
in promoting and supporting the market. We have been meeting informally for about
a year and a half and now, with the centennial celebration behind us, we are organiz-
ing ourselves into a bona fide non-profit corporation.

We will continue with our educational program. If you think your school district
would be interested in our program for grade school youngsters, have the district con-
tact us to set up a field trip to the market.

We plan to have our own place at the market, where we will sell books and other mar-
ket-related merchandise and dispense free advice and information.

Also important, our non-profit status will make us eligible to apply for financial grants
from sources not available to government entities such as the city, which operates the
market. These grants would be used for projects that will promote the market and
make it more “user-friendly” for both vendors and customers.

During the two days of the centennial, thirty-two customers filled out forms indicating
their interest in joining Friends of the Market. We are now in the process of contact-
ing them. We are hoping that our vendors will join us, or at least give us some input

on important issues. Please stop and see us or leave a phone message at the of-
fice so that we can get back to you. You can drop me an e mail at market-
friends@rochester.rr.com.

Let us hear from you---

Andy Johnson
Chairman
Friends of the Rochester Public Market
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Where 1s the Book?

Many vendors and shoppers are asking the same question. “Where 1s the Book?”. We are pleased
that the first printing of “The Hands That Feed Us™ a celebration of 100 years at the Rochester
Public Market sold out so quickly. A second printing is on order and should arrive well before
Labor Day. A problem with the printer has caused unexpected delays. Over 300 copies of the 2nd
printing have already been pre-ordered. Get your request in now before the new books sell out.
Order forms are available at the Market Office now. The books make excellent gifts for those who
have grown up in and around the market
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New Shirts and Aprons Have Arrived

Stop by the Market Office and purchase a black golf shirt with the new
100th Anniversary logo. We also have on hand the popular chef’s apron
made of 100% cotton. More shirts are on order as well as canvas shop-

ping bags.




Rochester Public Market Special Events

For

August and September 2005

Greatest Garage Sale Ever and Super Flea : August 14, 21 & 28;Sept. 11 & 18, Oct2,9 &

16 8am-2PM

Chef’s Day at the Market: September 3, 10am-12noon

Bands on the Bricks: August 19 featuring Donna the Buffalo 6-10:30PM

Savor Rochester: A Festival of Food: August 22, 5-8:30PM

International Spanish Festival: September 4, Noon-8PM

Harvest jamboree and Country Fair: September 25, 12 noon-5PM

Vendor Space 1s available at Market special events. Please stop by the Market Office for more

mnformation.

August Recipe

Complements of: Public Market guest chef Mark Cupolo,
Executive Chef, Max Chophouse, Monroe Avenue

Sweet Corn Chowder
Serves 6

12 ears sweet corn shucked and
cleaned
2 medium onions
1/2 # butter
6 sprigs fresh thyme
8 B sized new potatoes sliced

2 cups heavy cream

2T minced chives
Salt and Pepper to taste.

shave corn off cob and reserve cobs
Peel and dice onions (medium dice) and reserve any onion
scraps
Strip thyme off stems and reserve stems
Place cobs, onion scrap and thyme stems in a pot and
cover with water
Simmer corn stock 30 minutes and strain

34 o o4
In another pot slowly sweat onions and thyme leaves in
butter until softened
Add corn kernels, potatoes and corn
stock
Simmer till potatoes are tender
Add heavy cream and return to sim-
mer
Season , add chives and serve




